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What is Claimed is: 



A modified atmosphere package, comprising: 

an inner package holding raw meat and including a non-barrier portion 
substantially permeable to oxygen; 



an outer package enclosing said inner package 



d being substantially 
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impermeable to oxygen, said outer package being suostaiitially free of oxygen therein in 
response to said outer package bekig flushed with onepJr-more gases creating a modified 
atmosphere within said outer package; and 

an oxygen scavenger positioned to substahtially absorb residual oxygen within 
said outer package, said oxygen scavenger being activated with an oxygen uptake 
accelerator. 



2. The modified atmosphere package of claim 1, wherein said non-barrier portion 
2 has a rate of oxygen permeability greater than about 1000 cubic centimeters per 100 
square inches in 24 hours. 

/t ^/^"^ modified atmosphere ^^ckage of clai ^f, wh erein said outer package has a 

2 rate of oxygen permeability less than a^^out 0.1 ^bic centimeters per 100 square inches 
in 24 hours. 

4. The modified atmosphere package of claim 1, wherein said oxygen scavenger is 
2 constructed to reduce a level of said residual oxygen at a rate sufficient to prevent 
discoloration of said raw meat. 



5a K^y' 

2 



The modified atmosphere pacl^age of claim 4, 



constructed to reduce a level of said residual oxygen tftless than about 0.05 percent 
within 90 minutes after flushing and sealing said^uter package. 



wherein said oxygen scavenger is 



The modified atmosphq^ package of claim 1, wherein said inner package is 
2 substantially free of oxygen ther^n in response to said inner package being flushed with 
said one or more gases. 



ther^nm 
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^^^7. The modified atmosphere package of clm^ 1, wherein said oxygen scavenger 
2 includes an oxygen-absorbing packet loosely disposed between said inner and outer 
packages. 



The modified atmosphere package of claim 1 , wherein said oxygen scavenger 
includes an oxygen-absorbnjg material integrated into the material used to form said 
outer package. 

9. A modified atmosphere Wckage, comprising: 
2 inner package means for holding raw meat, said inner package means including a 

non-barrier portion substantially permeable to oxygen; 
4 outer package means for coptaining said inner package means, said outer package 

means being substantially impermeable to oxygen, said outer package means being 
6 substantially free of oxyaen therein in response to beirig flushed with one or more gases 

creating a modified a^osphere within^ said outer package means; 
8 oxygen scavenging means for s^^avenging any residual oxygen within said outer 

package means; a/d 
1 0 means for activatin^^said oxygen ^(cavenging means. 

^/(^. A jxxethod of manufacturing a modified atmosphere package, said method 
comprising Jne steps of: \ \ 

sup'plying an inner paWage including \. non-barrier portion substantially 
permeabfe to oxygen; \ \ 

/placing raw meat withili said inner package; 
sealing said inner package; \^ 
supplying an outer package substantially impermeable to oxygen; 
8 inserting said inner package into said outer package without sealing said outer 

package; \^ 
1 0 substantially removing oxygen fi"om said outer package solely by flushing said 

outer package with one or more gases; 

\ 
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12 supplying an oY^^^n-scavenger positioned to absorb residual oxygen within the 

outer package; 

1 4 activating said/o3^gen scavenger with an oxygen scavenger accelerator; and 

sealing said outer package. 

11.^ The method of claim 10, wherein said non-barrier portion has a rate of oxygen 
2 permeability greater than about 1 000 cubic centimeters per 1 00 square inches in 24 
hours. 

<^ah A'^y^^^' method of claim 1 1, vs^erein saiAouter package has a rate of oxygen 

2 permeability less than about 0.1 cubi^centpi^^ters per 100 square inches in 24 hours. 

13. The method of claim 10, wherein said oxygen scavenger is constructed to reduce 
2 a level of said residual oxygen at a rate sufficient to prevent discoloration of said raw 
meat. 

method of claim 1 3^ wherein said oxygen scavenger is constructed to reduce 
2 a level of said residual oxygen toJess than about 0.05 percent within 90 minutes after 
flushing and sealing said outer package. 

^uJo Z}"^^- method of claim 10,\vherein sa|d step of substantially removing said oxygen 

2 from said outer package reduces a l^el q^s^id oxygen to about 0,05 to 5.0 percent. 
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